
Takes 30 mins to prep
25 - 30 mins to bake in the oven
Makes 1

What you need:
• 500g bread flour 
(white or wholemeal)
• 7g (one sachet) fast-action yeast
• 1.5 tsp caster sugar
• 2 tsp salt
• 300ml luke warm water
• 3 tbsp olive oil
• Plus extra flour for dusting

Bake steggie bread

Step 6: Place your smooth dough into a lightly 
oiled, covered bowl and leave in a warm place 
to prove for an hour. 

Step 1: Combine the flour, yeast, salt and caster sugar in a large bowl 
and mix together.

Step 2: Once combined make a well in the centre of the flour in 
preparation for the wet ingredients.

Step 3: Add the 300ml of luke warm water and 3 tbsp of olive oil.

Step 4: Pour the water and oil into the well of flour and gradually mix 
the flour in until it forms a dough.

Step 5: Transfer the dough to the work top and start to knead. Don’t 
worry if your dough is a little wet. Keep kneading for 10 minutes until 
smooth and elastic, adding a little flour if it is just too sticky.

Step 7: Once your first prove has finished knead the dough for a good 
10 minutes, then roll out with a rolling pin into a circle shape. 
Fold over the 4 sides to create a diamond shape and roll again.
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Bake steggie bread
Step 8: Fold in half to create a triangle and 
press the edges together firmly. Make 4 
vertical slits along the bottom edge with a 
knife as shown.

Step 9: Use these slits to cut off a big 
triangle of dough to create a tail, a smaller 
triangle for the head and neck and also the 
dough between the stegosaurus' legs.
 

Step 10: Gather the cut-off dough into a ball 
and roll it out. Make an incision that just 
stops short of the full diameter of the 
circle. Open the circle outwards and cut out 
3 triangles each side for the spikes.

Step 11: Open out the cut dough to create 
the back of the stegosaurus.
 

Step 12: Push the spines on to the top of the 
body and transfer to a baking tray. Dust 
with flour and cover with a towel (the flour 
will stop the dough sticking to the towel). 
Leave to prove again in a warm place for 50 
minutes. 

Step 13: Heat your oven to 210 F (fan). Use a currant, seed or lentil 
for an eye and make an indent for the mouth. Bake in the oven for 25 
minutes. Take out and leave to cool. Enjoy your Steggie bread!


